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A lifelong fan of Champagne, Ellen Brittan has spent considerable 
time and effort cajoling and convincing her husband, Winemaker 
Robert Brittan, to produce their own sparkling wine.  After 47 years of 
winemaking, Robert finally agreed to the challenge and produced the 
first Brittan Vineyards Brut Sparkling Wine from the 2016 vintage, a 
project that continues to this day.

AVA: Willamette Valley

VINEYARDS: Hyland, Brittan, Vernier, Crawford Beck

VARIETIES: 54% Chardonnay, 46% Pinot noir

CASES PRODUCED: 62 cases and 24 magnums

DOSAGE: 5.5 g/L

TIRAGE: 24 months

DISGORGED: May 10, 2023

ALCOHOL: 12.8%

SRP: $75/ 750 mL, $160/ 1500 mL

VINEYARD NOTES
Our 2020 Brut Sparkling Wine is sourced from four unique vineyards 
representing three nested AVAs within the Willamette Valley.  A field 
blend of Chardonnay from our estate vineyard is blended with selection 
4 Chardonnay from Hyland Vineyard in the McMinnville AVA and 
Draper selection Chardonnay from Vernier Vineyard in the Dundee Hills. 
Pommard selection Pinot noir from Crawford Beck Vineyard in the Eola-
Amity Hills completes the final assemblage.

VINTAGE NOTES
2020’s cool, wet spring and resulting poor fruit set paved the way for 
some of the lowest yields in memory. Once the skies cleared, we were on 
a trajectory not unlike the renowned 2012 vintage: warm and dry with 
little to no disease pressure and a ‘normal’ fruit maturity curve. And then 
the fires started. Thanks to the estate’s distance from the source of the 
fires and the beneficial effects of the Van Duzer winds, our wines have 
little smoke impact. Atmospheric smoke high above the vineyard blocked 
some of the sun’s typical warm-vintage radiant energy, producing wines 
that have a leaner mid-palate and are lighter than our typical offerings.

TASTING NOTES
Our 2020 Brut is fresh and fruit driven, with aromas of baked apples, 
poached pears, baking spices and brioche.  On the palate, peaches, 
nectarines and makrut lime accent the wine’s salinity and fine mousse. 
Pair this with traditional oysters or crab, or with Indian or Thai curry. 
Drink now through 2025.
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